Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


for  grades  of 


PICKLES 


Third  Issue 

EFFECTIVE  SEPTEMBER  1,  1966 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
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These  standards  supersede  the  standards  which  have  been  in  effect  since 

April  30,  1954 


of  the  United  States  Standards  for  Grades 
supplant  the  second  issue  of  the 
United  States  Standards  for  Grades  of  Cucumber  Pickles.  These 
standards  are  issued  by  the  Department  after  careful  consideration 
of  all  data  and  views  submitted. 

These  standards  were  published  in  the  Federal  Register  of  July 
29,  1966  (31  F.R.  10235),  to  become  effective  September  1,  1966. 

These  standards  are  included  in  the  Code  of  Federal  Regulations, 
Title  7 — Agriculture,  Part  52. 

Issued  under  the  authority  of  the  Agricultural  Marketing  Act  of 
1946,  which  provides  for  the  development  of  official  U.S.  grades 
to  designate  different  levels  of  quality,  the  grade  standards  are 
for  the  voluntary  use  of  producers,  suppliers,  buyers,  and  con- 
sumers. As  in  the  case  of  other  standards  for  grades  of  processed 
fruits  and  vegetables,  these  standards  are  designed  to  facilitate 
orderly  marketing  by  providing  a convenient  basis  for  buying 
and  selling,  for  establishing  quality  control  programs,  and  for 
determining  loan  values. 

These  standards  will  also  serve  as  a basis  for  the  inspection  and 
grading  of  this  commodity  by  the  Federal  inspection  service,  which 
is  also  provided  under  the  Agricultural  Marketing  Act  of  1946. 

This  service,  available  for  inspection  and  grading  of  other 
processed  products  as  well,  is  offered  to  interested  parties,  upon 
application,  on  a fee-for-service  basis. 

These  standards  are  issued  by  the  Department  after  careful  consid- 
eration of  all  data  and  views  submitted,  and  the  Department  welcomes 
suggestions  which  might  aid  in  improving  the  standards  in  future 
revisions.  Comments  may  be  submitted  to,  and  copies  of  standards 
obtained  from: 


Chief,  Processed  Products  Standardization 
and  Inspection  Branch 
Friiit  and  Vegetable  Division,  AMS 
U.S,  Department  of  Agriculture 
Washington,  D.C.  20250 
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UNITED  STATES  STANDARDS  FOR  GRADES  OF 

pickles' 


Effect  ive  September  1,  1966 


Prodttcjt  Description  and  Styles 

Sec. 

52.1681  Product  descoription. 

52.1682  Styles  of  pickles. 

Types  of  Pack 

52.1683  Cured  type. 

52.1684  Pkesh-pack  type. 

Grades 

52.1685  Grades  of  pickles. 

Fill  of  Container 

52.1686  Recommended  fill  of  container. 

52.1687  Quantity  of  pickle  ingredient. 

52.1688  Compliance  witla  recommended 

quantity  of  pickle  ingredient. 

Sizes  and  Counts 


52.1689  Sizes  for  whole  pickles. 

Factors  of  Quality 

52.1690  Ascertaining  the  grade  of  a sample 

unit. 

52.1691  Ascertaining  the  rating  for  each 

factor. 

52.1692  Color. 

52.1693  Uniformity  of  size. 

52.1694  Defects. 

52.1695  Texture. 

Methods  of  Analysis  and  Definitions 

52.1696  Definitions  of  analytical  terms. 

52.1697  Definition  of  equalization. 

52.1698  Definitions  and  measurement  of 

pickles. 

52.1699  Methods  of  determining  quantity  of 

pickle  ingredient. 

Lot  Compliance 

52.1700  Ascertaining  the  grade  of  a lot. 
Explanation  of  Weights  and  Measures 


1 Compliance  with  the  provisions  of  these 
standards  shall  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food, 
Drug,  and  Cosmetic  Act  or  with  applicable 
state  laws  and  regulations. 


Sec. 

52.1701  Units  of  weights  and  measures. 

Score  Sheet 

52.1702  Score  sheet  for  pickles. 

Authority:  The  provisions  of  this  subpart 
issued  under  secs.  52.1681  to  52.1702  issued 
under  sec.  205,  60  Stat.  1090,  as  amended;  7 
U.S.C.  1624. 

Product  Description  and  Styles 

§ 52.1681  Product  description. 

“Pickles”  means  the  product  prepared 
entirely  or  predominantly  from  cucum- 
bers (Cucumis  sativus  L) . Clean,  sound 
ingredients  are  used  which  may  or  may 
not  have  been  previously  subjected  to 
fermentation  and  curing  in  a salt  brine 
(solution  of  sodium  chloride  NaCl) . The 
prepared  pickles  are  packed  in  a vinegar 
solution,  to  which  may  be  added  salt  and 
other  vegetable  (s) , nutritive  sweet- 
ener (s ) , seasoning  ( s ) , flavoring  (s ) , 

spice  (s)  and  other  ingr^ients  permissi- 
ble under  the  Federal  Pood,  Drug,  and 
Cosmetic  Act.  The  product  is  packed  in 
suitable  containers  and  heat  treated,  or 
otherwise  processed  to  assure  preseiwa- 
tion. 

§ 52.1682  Styles  of  pickles. 

(a)  “Whole”  means  the  cucumber  in- 
gredient is  whole. 

(b)  “Sliced  crosswise”  or  “crosscut” 
applies  to  cucumbers  cut  into  slices 
transversely  to  the  longitudinal  axis. 
The  cut  surfaces  may  have  flat-parallel 
or  corrugated-parallel  (waffle  cut)  sur- 
faces. 

(c)  “Sliced  lengthwise”  means  cut 
longitudinally  into  halves,  quarters,  or 
other  triangular  shapes,  or  otherwise  into 
units  with  parallel  surfaces  with  or  with- 
out ends  removed. 
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(d)  “Cut”  means  cut  or  broken  into 
units  which  may  or  may  not  be  uniform 
in  size  or  shape. 

(e)  “Relish”  means  finely  cut  or  finely 
chopped  pickles. 

Types  of  Pack 
§ 52.1683  Cured  type. 

Pickles  of  cured  type  are  cured  by 
natural  fermentation  in  a salt  brine  solu- 
tion (NaCl)  which  may  contain  dill  herb 
or  other  flavorings.  The  pickle  ingredi- 
ent may  be  partially  desalted  and  is  then 
processed  or  preserved  in  a vinegar  so- 
lution with  other  ingredients  of  various 
compositions  to  give  the  characteristics 
of  the  particular  type  of  pickle.  The 
distinguishing  characteristics  of  the  var- 
ious types  of  cured  pickles  are  as  follows : 

(a)  Dill  Vickies  {natural  or  genuine). 
Dill  pickles  (natural  or  genuine)  are 
cured  in  salt  brine  with  dill  herb. 

(b)  Dill  Vickies  (vrocessed) . Dill 
pickles  (processed)  are  cured  pickles 
packed  in  a vinegar  solution  with  dill 
flavoring  (s) . 

(c)  Sour  Vickies.  Sour  pickles  are 
cured  pickles  packed  in  a vinegar  solu- 
tion. 

(d)  Sweet  Vickies  and  mild  sweet 
Vickies.  Sweet  pickles  and  mild  sweet 
pickles  are  cured  pickles  packed  in  a 
vinegar  solution  with  suitable  nutritive 
sweetening  ingredient (s ) . 

(e)  Sour  mixed  Vickies.  Sour  mixed 
pickles  are  cured  pickles  packed  in  a 
vinegar  solution.  The  pickles  may  be  of 
any  style  or  combination  styles  other 
than  relish.  Sour  mixed  pickles  contain 
onions  and  cauliflower  and  other  ingre- 
dients as  outlined  in  Table  I. 

(f ) Sweet  mixed  Vickies  and  mild  sweet 
mixed  Vickies.  Sweet  mixed  pickles  and 
miM  sweet  mixed  pickles  are  cured 
pickles  packed  in  a vinegar  solution  with 
suitable  nutritive  sweetening  ingredi- 
ent (s)  . The  pickles  may  be  of  any  style 
or  combination  of  styles  other  than 
relish.  Such  pickles  contain  onions  and 
cauliflower  and  other  ingredients  as 
outlined  in  Table  I. 

(g)  Sour  mustard  Vickies  or  sour 
chow-chow  Vickies.  Sour  mustard 
pickles  or  sour  chow-chow  pickles  are 
cured  pickles  of  the  same  styles  and  in- 
gredients as  sour  mixed  pickles,  except 


that  instead  of  liquid  solution  they  are 
packed  in  a prepared  mustard  sauce  of 
proper  consistency.  The  pickle  ingredi- 
ents are  as  outlined  in  Table  I. 

(h)  Sweet  mustard  vickles  or  sweet 
chow-chow  Vickies.  Sweet  mustard 
pickles  or  sweet  chow-chow  pickles  are 
cured  pickles  of  the  same  styles  and  in- 
gredients as  sweet  mixed  pickles,  except 
that  instead  of  liquid  solution  they  are 
packed  in  a sweetened  prepared  mustard 
sauce  of  proper  consistency.  The  pickle 
ingredients  are  as  outlined  in  Table  I. 

(i)  Sour  Vickie  relish.  Sour  pickle 
relish  consists  of  cured,  finely  cut  or 
finely  chopped  cucumber  pickles  packed 
in  a vinegar  solution.  Sour  pickle  relish 
may  contain  other  finely  cut  or  chopped 
vegetable  ingredients  as  outlined  in 
Table  I. 

(j)  Sweet  Vickie  relish  and  mild  sweet 
Vickie  relish.  Sweet  pickle  relish  and 
mild  sweet  pickle  relish  consists  of  cured, 
finely  cut  or  finely  chopped  cucumbers 
packed  in  a vinegar  solution  with  suit- 
able nutritive  sweetening  ingredient  (s) . 
Sweet  pickle  relish  may  contain  other 
finely  cut  or  chopped  vegetable  ingredi- 
ents as  outlined  in  Table  I. 

§ 52.1684  Fresh“pack  type. 

Pickles  of  fresh-pack  type  are  pre- 
pared from  uncured  unfermented  cu- 
cumbers and  are  packed  in  a vinegar 
solution  with  other  ingredients  of  vari- 
ous compositions  to  give  the  character- 
istics of  the  particular  type  of  pickle. 
They  are  sufficiently  processed  by  heat 
to  assure  preservation  of  the  product 
in  hermetically-sealed  containers.  The 
distinguishing  characteristics  of  the 
various  types  of  fresh-pack  pickles  are 
as  follows: 

(a)  Fresh-vuck  dill  vickles.  Fresh- 
pack  dill  pickles  are  packed  in  a vinegar 
solution  with  dill  flavoring(s) . 

(b)  Fresh-vack  sweetened  dill  vickles. 
Fresh-pack  sweetened  dill  pickles  are 
packed  in  a vinegar  solution  with  nutri- 
tive sweetening  ingredient  (s) , and  dill 
flavoring (s) . 

(c)  Fresh-vack  sweetened  dill  relish. 
Fresh-pack  sweetened  dill  relish  consists 
of  finely  cut  or  finely  chopped  cucumbers 
packed  in  a vinegar  solution  with  suit- 
able nutritive  sweetening  ingredient  (s) , 
and  dill  flavoring  (s) . The  relish  may 
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contain  other  finely  cut  or  finely  chopped 
vegetable  ingredients  as  outlined  in 
Table  I. 

(d)  Fresh-pack  sweet  pickles  and 
fresh-pack  mild  sweet  pickles.  Fresh- 
pack  sweet  pickles  and  fresh-pack  mild 
sweet  pickles  are  packed  in  a vinegar 
solution  with  nutritive  sweetening  in- 
gredient (s)  . 

(e)  Fresh-pack  sweet  relish  and  fresh- 
pack  mild  sweet  relish.  Fresh-pack 
sweet  relish  and  fresh-pack  mild  sweet 
relish  consists  of  finely  cut  or  finely 
chopped  cucumbers  packed  in  a vinegar 
solution  with  suitable  nutritive  sweeten- 
ing ingredient (s) . The  relish  may  con- 
tain other  finely  cut  or  finely  chopped 
vegetable  ingredients  as  outlined  in 
Table  I. 

(f ) Fresh-pack  dietetic  pickles. 
Fresh-pack  dietetic  pickles  may  be  pre- 
pared in  any  style  with  or  without  the 
addition  of  sweetening  ingredient  (s) , salt 
(NaCl) , and  other  suitable  ingTedient(s) 
as  declared  and  permitted  under  the 
Federal  Food,  Drug,  and  Cosmetic  Act  for 
foods  purporting  to  be  for  special  dietary 
uses. 


TABLE  I— Proportions  of  Pickle  Ingredients  in 
Certain  Types  and  Styles 


Pickle  intrredicnts 
and  style 


Cured  type  and  fresh-pack  type 


Sour  mixed; 
sweet  mixed; 
sour  mustard 
or  sour  chow 
chow;  sweet 
mustard  or 
sweet 

chow  chow 


Sour  relish;  sweet 
relish;  sweeteued 
dill  relish; 
hamburger  relish; 
mustard  relish 


Percent  by  weight  of  drained 
weight  of  product 


Cucumbers— any  00%  to  80%-. 

style  other  than 
relish. 

Cucumbers— finely  

cut. 

Cauliflower—  10%  to  30%, .. 

pieces. 

Cauliflower— finely  

cut. 


Onions — whole  5%  to  12%.. 

(maximum  di- 
ameter of 
inch). 

Onions — sliced  or  f>%  to  12%. 

cut. 

Onions— finely  cut 


Green  tomatoe.s — 
wliole  or  pieces. 

Green  tomatoes — 
finds'  cut. 

Red.  green,  or 
yellow  peppers  or 
pimientos — cut, 
fmelj'  cut,  or 


10%  maxi- 
mum. 


Optional 


r.0%,  to  100%. 


10%,  to  30% 
(oi)tioual). 


5%  to  12% 
(optional). 


10%.  maximum 
(optional). 
Optional. 


pieces. 

Cabbage 

Olives 

Tomato  paste 


Oi)tioriul.  - . I 
Optional.  ..  | 


Mustard  or  pre- 
pared mustard. 


Required  in 
chow 
chow  and 
mustard 
pickles. 


Olttionul. 

Optional. 

(hamburger 

relish). 

Required  in  mus- 
tard relish — 
optional  in 
hamburger 
relish. 


Grades 

§ 52.1685  Grades  of  plekles. 

(a)  “U.S.  Grade  A”  (or  “U.S..  Fancy”) 
is  the  quality  of  pickles  in  which  the  cu- 
cumbers possess  similar  varietal  charac- 
teristics; and  that  for  the  applicable 
type:  (1)  possess  a good  fiavor;  (2)  pos- 
sess a good  color;  (3)  are  reasonably 
uniform  or  practically  unifoim  in  size; 

(4)  are  practically  free  from  defects; 

(5)  possess  a good  texture;  and  (6)  score 
not  less  than  90  points  as  outlined  in  this 
subnart. 

(b)  ‘‘U.S.  Grade  B”  (or  ‘‘U.S.  Extra 
Standard”)  is  the  quality  of  pickles  in 
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which  the  cucumbers  possess  similar 
varietal  characteristics ; and  that  for  the 
applicable  type : (1 ) possess  a reasonably 
good  flavor;  (2)  possess  a reasonably 
good  color;  (3)  may  or  may  not  be  at 
least  reasonably  uniform  in  size;  (4)  are 
reasonably  free  from  defects;  (5)  possess 
a reasonably  good  texture;  and  (6)  score 
not  less  than  80  points  as  outlined  in  this 
subpart. 

(c)  “Substandard”  is  the  quality  of 
pickles  that  fail  to  meet  the  requirements 
of  U.S.  Grade  B. 

Fill  of  Container 

§ 52.1686  Recommended  fill  of  con- 
tainer. 

It  is  recommended  that  each  container 
be  filled  as  full  as  practicable  with  prod- 
uct without  impairment  of  quality.  The 
pickle  ingredient  shall  be  covered  or 
practically  covered  with  the  packing  me- 
dium, and  the  product  shall  occupy  not 
less  than  90  percent  of  the  total  capacity 
of  the  container. 

§ 52.1687  Quantity  of  pickle  ingredient. 

(a)  The  recommended  minimum 
quantity  of  pickle  ingredient  is  desig- 
nated as  a percentage  of  the  declared 
volume  of  product  in  the  container  for 
all  items  except  pickle  relish.  Minimum 
quantity  of  pickle  relish  is  designated 
as  a relationship  of  the  drained  weight 
of  the  pickle  ingredient  to  the  declared 
volume  of  the  container  (see  § 52.1699) . 
The  minimum  quantities  of  pickle  in- 
gredient recommended  herein  are  not 
incorporated  in  the  grades  of  the  finished 
product,  since  minimum  quantity,  as 
such,  is  not  a factor  of  quality  for  the 
purposes  of  these  grades. 

(1)  (i)  The  percent  volume  of  pickle 
ingredient  is  determined  for  all  styles, 
except  relish,  by  one  of  the  following 
methods  or  any  other  method  that  gives 
equivalent  results: 

Method  1 — ^Direct  displacement  (overflow- 
can  method)  (See  § 52.1699). 

Method  2 — Displacement  in  graduated 
cylinder. 

Method  3 — Measurement  of  pickle  liquid. 

(ii)  Copies  of  these  methods  and  the 
procedure  for  the  determination  of  per- 
cent weight/volume  (w/v)  of  relish  and 


recommended  amounts  for  most  con- 
tainer sizes  are  available  upon  request 
from: 

Processed  Products  Standardization  and  In- 
spection Branch,  Fruit  and  Vegetable  Di- 
vision, Consumer  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Washing- 
ton, D.C.  20250. 

Table  II — All  Styles  (Other  than 
Relish) — Recommended  Pickle  Ingredient 

Minimum 


Fill 

Percent 

Type  of  Pack  {Volume) 

Cured 55 

Fresh-Pack 57 


Table  III — Relish — ^Recommended  Drained 
Weight 

Minimum 


Percent 

{Weight! 

Type  of  Pack  Volume) 

Cured: 

Sweet 92 

Other  than  sweet 88 

Fresh-Pack: 

Sweet 85 

Other  than  sweet 80 

§ 52.1688  Compliance  wilh  recom- 


mended minimum  quantity  of  pickle 
ingredient. 

Compliance  with  the  recommended 
minimum  quantity  of  pickle  ingredient  is 
determined  by  averaging  the  values  ob- 
tained from  all  the  containers  in  the 
sample  which  represents  a specific  lot. 
The  lot  is  considered  as  meeting  the 
recommendations  if  the  following  cri- 
teria are  met: 

(a)  The  sample  average  meets  the 
recommended  minimum  quantity  of 
pickle  ingredient;  and 

(b)  There  is  no  um*easonable  shortage 
of  pickle  ingredient  in  any  container. 

Sizes  and  Counts 
§ 52.1689  Sizes  for  whole  pickles. 

Sizes  of  whole  pickles  are  based  on  the 
diameter  and  the  relationship  of  diam- 
eter to  the  count  per  gallon.  Size  desig- 
nations and  applicable  counts  and  diam- 
eters are  outlined  in  Table  IV  in  this  sub- 
part. The  diameter  of  a whole  cucumber 
is  the  shortest  diameter  at  the  greatest 
circumference  measured*  at  right  angles 
to  the  longitudinal  axis  of  the  cucumber. 
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Table  IV — Sizes  of  Whole  Pickles 


Word 

designation 

Count  per 
gallon 

Diameters 

Midget--- 

270  or  more 

inch  or  less. 

Small  gherkin- 

135-269 

Up  to  1 Mo  inch. 

Large  gherkin- 

65-134 

Up  to  iMo  inches. 

Small  - - - 

40-64 

Over  iMo  to  U-  i inches. 

Medium-- 

26-39 

Over  154  to  Vi  mchcs. 

Large -- 

18-25------  - 

Over  114  to  i>4  inches. 

Extra  large 

12-17 

Over  154  to  2J4  inches. 

Blend  of  sizes A combination  of  any  two 

adjacent  designated  sizes. 

Mixed  sizes A combination  of  more  than 

two  adjacent  designated 
sizes. 

Factors  of  Quality 

§ 52.1690  Ascertaining  the  grade  of  a 
sample  unit. 

(a)  General.  The  grade  of  a sample 
unit  is  ascertained  by  considering  cer- 
tain factors  and  analytical  requirements 
which  are  not  scored;  the  ratings  for  the 
factors  of  color,  uniformity  of  size,  de- 
fects, and  texture  which  are  scored;  the 
total  score;  and  the  limiting  rules  which 
may  apply. 

(b)  Factors  and  analytical  require- 
ments not  rated  by  score  points. 

( 1 ) Varietal  characteristics. 

(2)  Acid  content. 

(3)  Salt  content. 

(4)  Brix  value  or  Baum4  value. 


(5)  Flavor  (Palatability) . 

(c)  Factors  rated  by  score  points. 
The  relative  importance  of  each  factor 
is  expressed  numerically  on  a scale  of  100. 
The  maximum  number  of  points  that 
may  be  given  each  factor  is: 


Factors : Points 

Color  20 

Uniformity  of  size 20 

Defects  30 

Texture 30 


Total  score lOO 


(d)  Flavor- — (1)  General.  In  eval- 
uating flavor  for  the  respective  types — 
cured  and  fresh-pack — consideration  is 
given  to  (i)  those  flavor  characteristics 
which  serve  to  identify  the  type  and 
flavor;  (ii)  the  effects  of  curing,  prepara- 
tion, processing  and  storing;  (iii)  com- 
pliance with  the  requirements  for 
acidity,  salt  and  sweetener;  and  (iv) 
freedom  from  objectionable  and  off 
flavors  of  any  kind. 

(2)  “Grood  flavor”  means  a good  dis- 
tinctive flavor  for  the  type.  The  prod- 
uct meets  the  analytical  requirements  of 
Tables  V or  VI  as  applicable. 

(3)  “Reasonably  good  flavor”  means 
a flavor  somewhat  lacking  in  distinctive 
flavor  of  the  type  but  is  free  from  ob- 
jectionable flavors  and  odors. 


Table  V— Cured  Type 

ANALYTICAL  LIMITS  FOE  "GOOD  FLAVOR”  IN  GRADE  A 


Cured  type 

Acetic  acid  in  gram 
per  100  ml.  unless 
Indicated  otherwise 

Salt 

Brix 

Baum6 

NaCl 

Salometer 

Dills  (natural  or 
genuine). 

Dills  (processed) 

Sour ---  _ - 

Sour  mixed 

Minimum 
Lactic  0.6- 

0.6 

Maximum 

Maximum 

Minimum 

10° 

10° 

10° 

Maximum 

19° 

19° 

19° 

Minimum 

Minimum 

l,.7 

2.7 

Sour  relish 

Sweets --  - - 

Sweet  mixed - 

1 

I1.7  .... 

2.7 - 

3 gms.  (per  100 
ml.). 

32. 64° 
20. 0° 

18.  0° 
12.0° 

Sweet  relish 

Mild  sweet 

Mild  sweet  mixed--- 
Mild  sweet  relish 

I 

ko 

1 

Sour  mustard  or 
.sour  chow  chow. 
Sweet  mustard  or 
sweet  chow  chow. 

1 .7  vm.s 

2.7  vms 

3 gms.  (per  100 
gms.!. 

3 gms.  (per  100 
gms.). 

(per  100  gms.) 

1.7  gms 1 2.7  gms 

(per  100  gms.) 

1 

28. 0° 

15.  5° 
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Table  VI— Fresh-Pack  Type 

ANALYTICAL  LIMITS  FOR  “GOOD  FLAVOR”  IN  GRADE  A 


Fresh-pack  type 

Acid  (acetic)  (grams 
per  100  ml.) 

NaCl  (salt)  (grams 
per  100  ml.) 

Brlx 

Baume 

Fresh-pack  dills  --  

Minimum 
0.  5 
.5 
. 6 

.8 

.8 

Maximum 
1.1 
1. 1 
1.1 

1.65 

1.65 

Minimum 

1.75 

1.75 

1.75 

1.25 

1.25 

Maximum 
4. 25 
4. 25 
4. 25 

2.  75 
2.  75. 

Minimum 

Minimum 

Fresh-pack  sweetened  dills.. 

Fresh-pack  sweetened  dill  relish 

Fresh-pack  sweet  and  mild  sweet 

pickles. ...  ... 

Fresh-pack  sweet  and  mild  sweet  relish. 
Frpsh-park  difit.p.t.in  ... 

7.2“ 

7.2“ 

18.0“ 

18.0“ 

4.0“ 

4.0“ 

10.0“ 

10.0“ 

§ 52.1691  Ascertaining  the  rating  for 
each  factor. 

The  essential  variations  within  each 
factor  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  for  the  rating  of  each  factor  is 
inclusive  (for  example,  “18  to  20  points” 
means  18,  19,  or  20  points) . 

§ 52.1692  Color. 

(a)  (A)  classification.  Pickles  that 
possess  a good  color  may  be  given  a score 
of  18  to  20  points.  “Good  color”  means 
that  the  overall  color  appearance  is  typ- 
ical of  pickles  that  have  been  properly 
prepared  and  properly  preserved  or  proc- 
essed; and  has  the  following  further 
meanings  for  the  respective  type; 

(1)  Grade  A Color — cured  type,  (i) 
The  typical  skin  color  of  the  cucumber 
ingredient  ranges  from  a translucent 
light  green  to  dark  green  and  is  prac- 
tically free  from  bleached  areas.  Not 
more  than  10  percent,  by  weight,  of  the 
cucumber  ingredient  may  vary  markedly 
from  such  typical  color. 

(ii)  In  mixed  pickles,  chow  chow 
pickles,  and  pickle  relish  all  of  the  pickle 
ingredients  possess  a good,  practically 
unifonn  typical  color  for  the  respective 
ingredient. 

(hi)  The  pickles  shall  be  free  of  ripe 
cucumbers  or  other  off-color  vegetable 
ingredients. 

(2)  Grade  A Color — fresh-pack  type. 
(i)  The  typical  skin  color  of  the  cu- 
cumber ingredient  ranges  from  an 
opaque  yellow-green  to  green.  Not  more 
than  15  percent,  by  weight,  of  the  cu- 
cumber ingredient  may  vary  markedly 
from  such  typical  color. 

(ii)  In  pickle  relish  all  of  the  pickle 
ingredients  possess  a good,  reasonably 


uniform  typical  color  for  the  respective 
ingredient. 

(iii)  The  pickles  shall  be  free  of  ripe 
cucumbers  or  other  off-color  vegetable 
ingredients. 

(b)  (B)  classification.  If  the  pickles 
possess  a reasonably  good  color,  a score 
of  16  or  17  points  may  be  given.  Pickles 
that  fall  into  this  classification  shall  not 
be  graded  above  U.S.  Grade  B,  regard- 
less of  the  total  score  for  the  product 
(this  is  a limiting  rule) . “Reasonably 
good  color”  means  that  the  overall  color 
appearance  is  reasonably  typical  of 
pickles  that  have  been  properly  prepared 
and  properly  preserved  or  processed;  and 
has  the  following  meanings  for  the  re- 
spective type; 

(1)  Grade  B Color — cured  type,  (i) 
The  typical  skin  color  of  the  cucumber 
ingredient  ranges  from  light  green  to 
dark  green  and  is  reasonably  free  from 
bleached  areas.  Not  more  than  25  per- 
cent, by  weight,  of  the  cucumber  ingre- 
dient may  vary  markedly  from  such 
typical  color. 

(ii)  In  mixed  pickles,  chow  chow 
pickles,  and  pickle  relish  all  of  the  pickle 
ingredients  possess  a reasonably  good, 
reasonably  uniform  typical  color  for  the 
respective  ingredient. 

(hi)  The  pickles  shall  be  free  from 
ripe  cucumbers  or  other  off-color  vege- 
table ingredients. 

(2)  Grade  B Color — fresh-pack  type. 
(i)  The  typical  skin  color  of  the  cucum- 
ber ingredient  ranges  from  yellow-green 
to  green.  Not  more  than  30  percent,  by 
weight,  of  the  cucumber  ingredient  may 
vary  markedly  from  such  typical  color. 

(ii)  In  pickle  relish  all  of  the  pickle 
ingredients  possess  a good,  fairly  uni- 
form typical  color  for  the  respective 
ingredient. 


7 


(iii)  The  pickles  shall  be  free  of  ripe 
cucumbers  or  other  off-color  vegetable 
ingredients. 

(c)  (SStd.)  classification.  Pickles 
that  fail  to  meet  the  requirements  of 
paragraph  (b)  of  this  section  may  be 
given  a score  of  0 to  15  points  and  shall 
not  be  graded  above  substandard,  re- 
gardless of  the  total  score  for  the  product 
(this  is  a limiting  rule) . 

§ 52.1693  Uniformity  of  size. 

(a)  Definitions  of  terms.  (1)  “Diam- 
eter” of  a whole  pickle  means  the  short- 
est diameter  measured  transversely  to 
the  longitudinal  axis  at  the  greatest  cir- 
cumference of  the  pickle. 

(2)  “Diameter”  of  a unit  sliced  cross- 
wise is  determined  by  measuring  the 
shortest  diameter  of  the  largest  cut  sur- 
face of  the  unit. 


(3)  “Length”  of  a unit  sliced  length- 
wise is  the  longest  straight  measurement 
at  the  approximate  longitudinal  axis. 

(4)  “Blend”  of  sizes  is  a combination 
of  any  two  adjacent  designated  sizes. 

(5)  “Mixed”  sizes  is  a combination  of 
more  than  two  adjacent  designated  sizes. 

(b)  (.A)  classification.  Pickles  that 
are  practically  uniform  in  size  may  be 
given  a score  of  18  to  20  points.  “Prac- 
tically uniform  in  size”  means  that  the 
units  within  a single  style  may  vary  mod- 
erately in  size  but  not  to  the  extent  that 
the  overall  appearance  of  the  product  is 
materially  affected,  and  that  further 
meet  the  criteria  for  variation  in  diam- 
eter, length,  or  weight  for  the  style  as 
stated  in  Table  VII. 

Small,  odd  sized  units  in  the  top  of  the 
container,  which  are  added  to  insure  well 
filled  containers,  shall  not  be  deemed  as 
detracting  from  the  quality. 


Table  VII 

LIMITS  IN  (a)  classification  FOR  UNIFORMITY  OF  SIZE 


Length  variation 


Diameter  variation 


Thiekness 


In  all  units 
(maximum) 


In  90%  of  In  all  units 
units  (maximum) 
(maximum) 


In  90%  of 
units 

(maximum) 


(Minimum) 


(Maximum) 


Whole  styles: 

Midget  size. . . 
Ciherkin  size. 

Small  size 

Medium  size. , 

Large  size 

Blend  of  sizes 

Mixed  sizes. . . 


Inches 

} K 

} 1 


Inch 


IK  1 

Full  range  of  two  adja- 
cent sizes. 

Range  of  more  than 
two  adjacent  sizes. 


Inch 


Inch 


Mg 


n 

Mg 


Full  range  of  two  adja- 
cent sizes. 

Range  of  more  than 
two  adjacent  sizes. 


Inch 


Inch 


Sliced  lengthwise: 

JIalves  or  triangular  shapes 

With  parallel  surfaces 

Sliced  crosswise 


m 1 

1?4  1 

Maximum  diameter... 


2)4  hiches 

A' 


Cut  pickles 


Weight  variations — Not  more  than  5 percent,  by  weight,  of  all  cucumber 
units  may  be  smaller  than  ounce  each;  and  in  the  remainder,  the 
largest  unit  is  no  more  than  4 tunes  the  weight  of  the  smallest  unit. 


Relish 


Size  appearance — The  pickle  ingredients  may  vary  moderately  in  size. 
The  presence  of  oversized  pieces  does  not  allect  overall  appearance. 


(c)  (B)  classification.  If  the  cucum- 
ber pickles  are  reasonably  uniform  in 
size,  a score  of  16  or  17  points  may  be 
given.  “Reasonably  uniform  in  size” 
means  that  the  units  may  vary  consid- 
erably in  size  and  may  fail  to  meet  in 
some  respects  the  criteria  for  variation 
in  diameter,  length,  or  weight  as  stated 


in  Table  VH,  but  not  to  the  extent  that 
the  overall  appearance  of  the  product  is 
seriously  affected. 

(d)  (SStd.)  classification.  Pickles 
that  fail  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a score  of  0 to  15  points  and  shall 
not  be  graded  above  U.S.  Grade  B,  re- 
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gardless  of  the  total  score  for  the  prod- 
uct (this  is  a partial  limiting  rule) . 

§ 52.1694  Defects. 

(a)  General.  This  factor  is  concerned 
with  imperfections  in  the  product,  such 
as  grit,  attached  stems,  misshapen 
pickles,  discoloration,  or  mechanical 
damage  which  affect  its  appearance  or 
edibility, 

(b)  Definitions.  (1)  “Curved”  pickles 
means  whole  cucumber  pickles  that  are 
curved  at  an  angle  of  35®  or  more  but 
not  more  than  60°. 

(2)  “Misshapen”  pickles  means  whole 
cucumber  pickles  that  are  curved  at  more 
than  a 60-degree  angle,  “nubbins”,  and 
other  defonned  pickles. 

(3)  “Grit,  sand,  or  silt”  means  any 
particle  of  earthy  material,  whether  in 
the  liquid  packing  medium  or  imbedded 
in  the  skin  or  flesh  of  the  pickle,  that 
affects  the  edibility. 

(4)  “Blemished”  means  affected  by 
discoloration,  scars,  scratches,  skin 
breaks,  or  other  similar  imperfections. 
Pickles  so  affected  are  classified  in  vary- 
ing degrees  as : 

(i)  Minor  blemishes — those  which  de- 
tract only  slightly  from  the  appearance 
of  the  unit,  but  which  in  increasing  num- 
bers affect  the  overall  appearance  of  the 
product. 

(ii)  Major  blemishes — those  which 
detract,  but  not  seriously,  from  the  ap- 
pearance and  edibility  of  the  product. 

(iii)  Serious  blemishes — those  which 
strongly  detract  from  the  appearance 
and  edibility  of  the  product. 

(5)  “Mechanical  damage”  means 
crushed  or  broken  units,  slices  with  miss- 
ing centers,  or  similar  damage  which 
materially  detracts  from  the  appearance 
of  the  unit.  Small  odd-sized  units  in 
top  of  container  are  not  considered  me- 
chanical damage  when  appai’ently  added 
to  insure  well-filled  containers. 

(6)  “Stem”  means  any  attached  stem 
longer  than  three-eighths  inch. 

(7)  “Long  stem”  means  any  attached 
stem  longer  than  three-fourths  inch. 

(8)  “End  cut”  in  sliced  crosswise 
means  a cucumber  unit  with  only  one 
cut  surface. 


(9)  “Other  defects”  means  any  de- 
fects, or  defective  units,  not  specifically 
mentioned  which  affect  the  appearance 
or  edibility,  or  both,  of  the  product. 
These  include,  but  are  not  necessarily 
limited  to,  abnormally  colored  pickle  in- 
gredients and  harmless  vegetable  or 
other  harmless  material  not  associated 
with  proper  pickle  preparation  or  pack- 
aging. 

(c)  (A)  Classification.  Pickles  that 
are  practically  free  from  defects  may  be 
given  a score  of  27  to  30  points,  “Prac- 
tically free  from  defects”  means  that: 

(1)  There  may  be  present  no  more 
than  a trace  of  grit; 

(2)  The  product  meets  the  require- 
ments of  Grade  A as  indicated  in  Table 
VIII;  and 

(3)  Other  defects,  individually  or  col- 
lectively, do  not  materially  affect  the 
appearance  or  edibility  of  the  product. 

(d)  (B)  Classification.  If  the  pickles 
are  reasonably  free  from  defects,  a score 
of  24  to  26  points  may  be  given.  Pickles 
that  fall  into  this  classification  shall  not 
be  graded  above  U.S.  Grade  B,  regardless 
of  the  total  score  for  the  product  (this 
is  a limiting  rule) . “Reasonably  free 
from  defects”  means  that: 

(1)  There  may  be  present  a small 
amount  of  grit  which  does  not  seriously 
affect  the  edibility  of  the  product; 

(2)  The  product  meets  the  require- 
ments of  Grade  B as  indicated  in  Table 
VIII;  and 

(3)  Other  defects,  individually  or  col- 
lectively, do  not  seriously  affect  the  ap- 
pearance or  edibility  of  the  product, 

(e)  (SStd.)  classification.  Pickles 
that  fail  to  meet  the  requirements  of 
paragraph  (d)  of  this  section  may  be 
given  a score  of  0 to  23  points  and  shall 
not  be  graded  above  substandard,  re- 
gardless of  the  total  score  for  the  prod- 
uct (this  is  a limiting  rule). 

(f)  Explanation  of  allowances.  For 
the  puiposes  of  Table  VIII  of  this  sub- 
part the  allowances  specified  for  the  re- 
spective type  of  defect  and  grade  clas- 
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sification  are  applicable  to  individual 
containers,  except  that  when  a frac- 
tional unit  results  because  of  the  appli- 
cation of  the  percentage  allowance  a 
whole  unit  is  permitted  in  lieu  of  such 


fractional  unit:  Provided,  That  in  all 
containers  comprising  the  sample  the 
average  of  such  defective  units  does  not 
exceed  the  allowance. 


Table  VIII 

MAXIMUM  ALLOWANCES  FOB  DEFECTS,  OB  DEFECTIVE  UNITS 


Defects  or  defective  units  (in  all  styles 
and  types  unless  stated  otherwise) 

Grade  A 

Grade  B 

Curved  pickles  (in  whole  style  or 
whole  units  in  other  styles). 

'Misshapen  pickles  (in  whole  style  or 
whole  units  in  other  styles) . 

Units  with  attached  stems  Qonger 
than  Yi  inch). 

End  cuts  (in  sliced  crosswise  style  or 
units  sliced  crosswise). 

Damaged  by  mechanical  injury 

10  percent,  by  count,  of  whole  units.. 

5 percent,  by  count,  of  whole  units.. 

10  percent,  by  count,  of  all  cucumber 
units  but  no  more  than  1 percent, 
by  count,  of  aU  cucumber  units 
with  “long  stems.” 

6 pereent,  by  weight,  of  all  cucumber 
units. 

10  percent,  by  count,  of  all  pickle 
units  including  vegetable  ingredi- , 
ents  other  than  cucumber. 

20  percent,  by  count,  of  whole  units. 

16  percent,  by  count,  of  whole  units. 

20  percent,  by  count,  of  all  cucumber 
units  but  no  more  than  4 percent, 
by  count,  of  all  cucumber  units 
with  “long  stems.” 

15  percent,  by  weight,  of  aU  cucumber 
units. 

16  percent,  by  count,  of  all  pickle 
units  including  vegetable  ingredi- 
ents other  than  cucumber. 

In  cured  type: 

Minor  blemish 

Reasonably  free.  

20  percent,  by  coimt,  but  no  more 
than  3 percent,  by  count,  may  be 
serious. 

Major  and  serious  blemish 

10  percent'  by  count,  but  no  more 
than  1 percent,  by  count,  may  be 
serious. 

In  fresh-pack  type: 

Minor  blemish.. 

Fairly  free 

30  percent,  by  count,  but  no  more 
than  10  percent,  by  count,  may  be 
serious. 

Major  and  serious  blemish 

20  percent,  by  count,  but  no  more 
than  5 percent,  by  count,  may  be 
serious. 

§ 52.1695  Texture. 

(a)  General.  The  factor  of  texture 
refers  to  the  firmness,  crispness,  and  the 
condition  of  the  cucumber  ingredient  and 
of  any  other  vegetable  ingredient (s) 
which  may  be  present. 

(b)  Definitions.  (1)  “Chalky  white 
area”  means  a pronounced  opaque, 
chalky  white  internal  portion  of  which, 
in  cross-section,  the  chalky  area  ex- 
ceeds Vq  of  the  pickle  area.  Very  pale 
green  to  translucent  white  internal  areas 
are  not  considered  “chalky  white”  areas. 

(c)  (A)  classification.  Pickles  that 
possess  a good  texture  may  be  given  a 
score  of  27  to  30  points.  “Good  texture” 
means  that  the  cucumber  and  other  vege- 
table ingredient  (s)  are  firm  and  crisp, 
are  practically  free  from  cucumber  pickle 
units  with  large  objectionable  seeds,  de- 
tached seeds,  and  tough  skins;  and  in 
addition  has  the  following  meanings  for 
the  respective  type : 

(1)  Grade  A Texture — cured  type.  Of 
the  cucumber  ingredient,  there  may  be 
present  not  more  than: 


(1)  5 percent,  by  count,  that  are 
shriveled,  soft,  or  slippery.  Very  slight 
shriveling  is  permitted  in  sweet  pickles. 

(ii)  5 percent,  by  count,  of  whole  units 
with  hollow  centers ; and 
(iii)  10  percent,  by  count,  of  whole, 
sliced,  or  cut  units  with  chalky  white 
areas. 

(2)  Grade  A Texture — fresh-pack 

type.  Of  the  cucumber  ingredient,  there 
may  be  present  not  more  than : 

(i)  10  percent,  by  count,  that  are 
shriveled,  soft,  or  fiabby ; and 

(ii)  15  percent,  by  count,  of  whole 
units  with  hollow  centers. 

(d)  iB)  classification.  If  the  pickles 
possess  a reasonably  good  texture  a score 
of  24  to  26  points  may  be  given.  Pickles 
that  fall  into  this  classification  shall  not 
be  graded  above  U.S.  Grade  B,  regard- 
less of  the  total  score  for  the  product 
(this  is  a limiting  rule).  “Rea- 

sonably good  texture”  means  that  the 
cucumber  and  other  vegetable  ingredi- 
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ents  are  reasonably  finn  and  crisp;  are 
reasonably  free  from  cucumber  pickle 
units  with  large  objectionable  seeds,  de- 
tached seeds  and  tough  skins;  and  in  ad- 
dition has  the  following  meanings  for 
the  respective  type: 

(1)  Grade  B texture — cured  type. 
Of  the  cucumber  ingredient,  there  may 
be  present  not  more  than : 

(1)  10  percent,  by  count,  that  are 
markedly  shriveled,  soft,  or  slippery; 

(ii)  10  percent,  by  count,  of  whole  units 
with  hollow  centers;  and 

(hi)  20  percent,  by  count,  of  whole, 
sliced,  or  cut  units  with  chalky  white 
areas. 

(2)  Grade  B texture — fresh-pack  type. 
Of  the  cucumber  ingredient,  there  may 
be  present  not  more  than: 

(i)  15  percent,  by  count,  that  are 
markedly  shriveled,  soft,  or  flabby;  and 

(ii)  25  percent,  by  count,  of  whole 
units  with  hollow  centers. 

(e)  iSStd.)  classification.  Pickles  that 
fail  to  meet  the  requirements  of  para- 
graph (d)  of  this  section  may  be  given  a 
score  of  0 to  23  points  and  shall  not  be 
graded  above  substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule) . 

Methods  of  Analysis  and  Definitions 

§ 52.1696  Definitions  of  analytical 
terms. 

(a)  Degrees  Baume.  The  density  of 
the  packing  medium  in  terms  of  degrees 
Baume  is  determined  with  a Baume 
hydrometer  (modulus  145)  corrected  to 
20“  C.  (68°  F.). 

(b)  Brix  value.  Brix  value  (or 
“Brix”)  is  determined  with  a Brix  hy- 
drometer calibrated  in  percent  sugar, 
by  weight,  corrected  to  20°  C.  (68°  F.). 

(c)  Degrees  Salometer.  Degrees  sa- 
lometer  is  determined  with  a salt  hy- 
drometer calibrated  in  Salometer  degrees 
(0°  to  100°)  corrected  to  20°  C.  (68°  F.). 
Each  degree  Salometer  corrected  to  20° 
C.  (68°  F.)  is  equal  to  0.2643  percent  salt 
(NaCl) , by  weight,  in  solution.  Each  1 
percent  salt,  by  weight,  in  solution  at 
20°  C.  (68°  F.)  corresponds  to  3.7836° 
Salometer. 

(d)  Salt.  Salt  (NaCl)  is  determined 
by  titration  and  the  results  expressed  in 


terms  of  “grams  per  100  milliliters”  of 
the  packing  medium;  except  that  salt 
in  chow  chow  is  determined  and  results 
expressed  in  terms  of  “grams  per  100 
grams”  of  product. 

(e)  Acid.  Acid  is  determined  by  titra- 
tion with  standard  sodium  hydroxide 
solution,  using  phenolphthalein  indi- 
cator; and  the  total  acidity  (calculated 
as  lactic  or  acetic,  as  the  case  may  be) 
is  expressed  in  terms  of  “grams  per  100 
milliliters”  of  the  packing  medium;  ex- 
cept that  acid  in  chow  chow  is  deter- 
mined and  results  expressed  in  terms  of 
“grams  per  100  grams”  of  product. 

§ 52.1697  Definition  of  equalization. 

(a)  General.  The  equalization  of  the 
soluble  solids  between  the  pickle  ingre- 
dient and  packing  medium  is  brought 
about  by  natural  or  simulated  means 
and  the  results  of  either  is  considered 
“after  equalization”  and  is  afforded  the 
same  significance. 

(b)  Natural  equalization.  A natural 
equalization  of  the  finished  product  is 
brought  about  after  a certain  time  has 
elapsed  after  processing  and  storage, 
as  follows: 

(1)  Sweetened  pickles.  Sweeteneu 
pickles  with  nutritive  sweetening  ingre- 
dient(s)  are  considered  to  be  equalized 
15  days  or  more  after  packing. 

(2)  Sour  and  dill  pickles.  Sour  and 
dill  pickles  are  considered  to  be  equalized 
10  days  or  more  after  packing. 

(c)  Simulated  equalization.  This  is 
a method  of  simulating  equalization  by 
comminuting  the  finished  product  in  a 
mechanical  blender,  filtering  the  sus- 
pended material  from  the  comminuted 
mixture  and  making  the  required  test 
on  the  filtrate. 

(1)  All  styles  and  types  of  pickles. 
(i)  On  all  size  containers  the  entire 
sample  (pickle  ingredient  and  packing 
medium)  is  used  with  an  equal  weight  of 
distilled  water.  Cut  the  large  units  of 
pickle  ingredient  into  smaller  sections 
prior  to  placing  in  a blender.  Com- 
minute the  mixture  for  about  two  min- 
utes. Strain  through  a U.S.  Standard 
No.  20  sieve  (0.841  mm  opening)  and 
when  necessary  further  filter  to  obtain  a 
clear  sample  and  make  desired  analyti- 
cal determinations  on  filtrate.  After 
appropriate  calculation  and  corrections 
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have  been  made  multiply  the  reading  by 
2 to  obtain  the  final  values  for  Baume, 
Brix,  Salometer,  salt  (NaCl) , and  acidity. 

(ii)  Analytical  determinations  for 
some  pickles  may  be  made  from  the  un- 
diluted slurry  without  prior  addition  of 
water  during  blending.  Such  values  are 
direct  and  are  not  multiplied  by  2 to 
obtain  final  values. 

§ 52.1698  Definitions  and  measurement 
of  pickles. 

(a)  Curved  pickle.  A curved  pickle 
Is  one  that  is  curved  at  an  angle  of  35  to 
60  degrees  when  measured  as  illustrated. 


(b)  Crooked  pickle.  A crooked  pickle 
is  one  that  is  curved  at  an  angle  greater 
than  60  degrees,  similar  to  the  following 
illustration : 


pickles  include  crooked,  nubbins,  and 
otherwise  misshapen  pickles.  A nubbin 
pickle  is  one  that  is  not  cylindrical  in 
form,  is  short  and  stubby,  or  is  not  well 
developed.  Nubbins  and  otherwise  mis- 
shapen pickles  are  similar  to  illustra- 
tions that  follow: 


§ 52.1699  Methods  of  determining 
quantity  of  pickle  ingredient. 

(a)  Direct  displacement  (overflow-can 
method) . ( 1 ) This  method  may  be  used 

for  all  t5T>es  of  pickles  except  relish. 
The  can  is  a No.  10  or  one  to  two  gallon 
size  with  an  overfiow  spout  constructed 
from.  % to  %G  inch  inside  diameter  metal 
tubing.  The  tubing  is  soldered  to  open- 
ing inside  of  can  about  1 inch  from  bot- 
tom and  is  bent  upward  parallel  to  sides. 
The  tube  is  bent  over  and  slightly  down- 
ward from  the  can  at  upi>er  end  to  form 
a spout  about  IV2.  inches  below  top  of 
can.  The  lower  tip  end  of  the  spout  is 
lower  than  the  inside  lower  curve  of  the 
spout  (point  A) . The  upper  ti  end  of 
the  spout  is  higher  than  the  insi Je  lower 
curve  of  the  spout  (point  A) . The  upper 
tip  end  of  the  spout  is  slightly  shorter 
than  the  lower  tip  end  of  the  spout.  A 
brace  near  the  top  of  the  can  holds  tub- 
ing firmly  in  place.  A woven  wire  basket 
made  from  screen  wire  with  about  8 
meshes  to  the  inch  with  a handle  is  used 
for  lowering  the  pickle  ingredient  into 
the  overfiow  can. 

(2)  Place  overfiow  can  on  level  table 
so  that  overfiow  will  discharge  into.  sink. 
Fill  overfiow  can  with  water  at  room 
temperature  (approximately  20°  C.,  68° 
F.) . Place  empty  basket  into  filled  over- 
fiow can. 

(3)  When  overfiow  ceases,  place 
beaker  or  graduated  cylinder  under 
spout.  Remove  basket  and  place  drained 
pickle  ingredient  (at  room  temperature) 
in  basket  and  lower  slowly  into  overflow 
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can.  When  overflow  ceases,  record  fluid 
overflow.  The  percent  volume  of  pickle 
ingredient  (volume  occupied)  is  calcu- 
lated for  the  declared  container  size  as 
follows: 

Overflow 

X 100 

Declared  fluid  content  of  container 

=percent  volume  of  pickle  ingredient 

(4)  Prior  to  determining  the  percent 
volume  of  pickle  ingredient  for  chow 
chow  pickles  the  drained  pickle  ingre- 
dient is  prepared  as  follows:  Empty  the 
contents  of  the  container  upon  a U.S. 
Standard  No.  8 sieve  of  proper  diameter 
so  as  to  distribute  the  product  evenly. 
Wash  off  all  adhering  sauce  under  a 
spray  of  water  at  a temperature  of  ap- 
proximately 20"  C.  (68"  F.).  Incline  the 
sieve  to  facilitate  drainage  and  allow  to 
drain  for  2 minutes. 

(b)  Drained  weight/volume.  The  per- 
cent weight/volume  (v//v)  of  relish 


shown  in  Table  III,  is  determined  as 
follows : 

(1)  The  drained  weight  of  pickle 
relish  of  all  types  is  determined  by  emp- 
tying the  contents  of  the  container  upon 
a U.S.  Standard  No.  8 circular  sieve  of 
proper  diameter  containing  8 meshes  to 
the  inch  (0.0937  inch  ±3  percent,  square 
openings)  so  as  to  distribute  the  product 
evenly,  inclining  the  sieve  slightly  to 
facilitate  drainage,  and  allowing  to  drain 
for  2 minutes.  The  drained  weight  is 
the  weight  of  the  sieve  and  the  pickles 
less  the  weight  of  the  dry  sieve.  A sieve 
8 inches  in  diameter  is  used  for  1 quart 
and  smaller  size  containers  and  a sieve 
with  12  inches  in  diameter  is  used  for 
containers  larger  than  1 quart  in  size. 

(2)  Minimum  quantity  of  pickle  in- 
gredient is  designated  as  percent  weight/ 
volume  which  for  the  purpose  of  these 
standards  is  calculated  as  follows: 


Drained  weight  avoirdupois  ounces 
Declared  U.S.  fluid  ounce  contents  of  container 


Xl00=percent  weight/volume  of  pickle 
ingredient 


Overflow  Can 
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Lot  Compliance 

§ 52.1700  Ascertaining  the  grade  of  a 
lot. 

The  grade  of  a lot  of  pickles  covered 
by  these  standards  is  determined  by  the 
procedures  set  forth  in  the  Regulations 
Governing  Inspection  and  Certification 
of  Processed  Fruits  and  Vegetables,  Proc- 
essed Products  Thereof,  and  Certain 
Other  Processed  Food  Products  (§§52.1 
through  52.87) . 

Explanation  of  Weights  and  Measures 

§ 52.1701  Units  of  weights  and  meas- 
ures. 

(a)  The  following  approximate  equiv- 
alents are  for  reference  only.  They  are 
not  intended  to  replace  more  compre- 
hensive works  of  authoritative  technical 
standards  or  publications. 

(b)  Fluid  (liquid)  measures. 

1 U.S.  fluid  29.573  milliliters  (ml.), 
ounce  (fl.  1.041  Imperial  fluid  ounces, 
oz.)  equals. 

1 U.S.  liquid  4 U.S.  quarts, 
gallon  equals.  128  U.S.  fluid  ounces. 

3,785  milliliters  (3.785 
liters) . 

0.833  Imperial  gallon. 

1 liter  1 1,000  milliliters. 

equals.  33.814  U.S.  fluid  ounces. 

1.057  U.S.  liquid  quart. 
0.26417  U.S.  gallon. 

0.21998  Imperial  gallon. 


(d)  Length. 

1 inch  equals 2.54  centimeters. 

25.4  millimeters. 

1 millimeter  0.03937  inch, 

equals. 

1 centimeter  0.3937  inch, 

equals. 

Score  Sheet 

§ 52.1702  Score  sheet  for  pickles. 


Size  and  kind  of  container 

Container  code  or  marking 

Label 

Net  weight  (ounces) 

Vacuum  (inches) 

Quantity  pickle  ingredient  (v/v  or  w/v) 

Type  of  pack  ( ) cured;  ( ) fresh-pack 

Type  of  pickle  (dill,  sweet,  sour,  etc.) 

Style  of  pickle  (whole,  sliced,  etc.) 

Density  of  sirup  (degrees  Baume  or  degrees  Brix) 

Acidity — grams  per  100  grams  or  100  ml 

Salt  (NaCl) — percent  or  degrees  salometer 

Size,  count  (if  whole) 

Ingredients  (if  mixed  or  chow  chow) : 

Cucumbers — 

Onions 

Other 

Cauliflower. 

Peppers 


Factors 

Score  points 

Color... 

20 

(A) 

18-20 

(B) 

1 16-17 

(SStd.) 

10-15 

Uniformity  of  size 

20 

(A) 

18-20 

(B) 

16-17 

(SStd. 

2 0-15 

Defects 

30 

(A) 

27-30 

(B) 

124-26 

(SStd.) 

10-23 

Texture 

30 

(A) 

27-30 

(B) 

1 24-26 

(SStd.) 

1 0-23 

Total  score 

100 

Flavor:  ( ) Good;  ( ) Reasonably 

good;  ( ) Off  flavor 

Grade 


1 Imperial  liq-  160  Imperial  ounces, 
uid  gallon  4 Imperial  quarts, 

equals.  4,546  milliliters  (4.546 

liters) . 

1.201  U.S.  gallon. 

(c)  Mass  or  weight. 


1 avoirdupois 
ounce  equal. 

1 avoirdupois 
poimd  equal. 

1 kilogram 
equals. 


28.3495  grams. 

0.028  kilograms. 

16  avoirdupois  ounces. 
453.592  grams. 

0.453,592  kilograms. 

1000  grams. 

35.274  avoirdupois  ounces. 
2.205  avoirdupois  povmds. 


1 Indicates  limiting  rule. 

2 Indicates  partial  limiting  rule. 

The  U.S.  Standards  for  Grades  of 
Pickles  (which  is  the  third  issue)-  con- 
tained in  this  subpart  shall  become  ef- 
fective on  September  1,  1966,  and  there- 
upon will  supersede  the  U.S.  Standards 
for  Grades  of  Cucumber  Pickles  which 
have  been  in  effect  since  April  30,  1954. 

Dated:  July  22,  1966. 

G.  R.  Grange, 
Deputy  Administrator, 
Marketing  Services. 


Published  in  the  Federal  Register  of  July  29,  1966  (31  F.  R,  10235),  as  corrected. 
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